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COLD DISHES & &

Oysters on Ice MEAER
Salmon and Tuna Sashimi = X A REEZE AR &
King Crab Leg RERKWE
Sea Whelk R 35 2 #2
Cold Shrimps R B
Smoked Norwegian Salmon with Trimmings and Condiments EHEH= XA
Assorted Sushi and Rice Rolls B = % 8 = 7
Parma Ham with Cantaloupe Melon B & X & £ & /I

Selection of Italian Cold Cut = 3\ ¥ 8 R B

Smoked Duck Breast Salad fE ¥8 i 7 2

Thai Octopus Salad ZEANMADE

Pineapple and Chicken Salad with Light Curry Mayonnaise % Wl U8 % 2 B A % #
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SALADS ¥

Frisce 3% £ X
Butter Lettuce 4 B & ¥
Red Leave £ 2 4 ¥
Romaine Lettuce B X 4
Tomato & Hii
Carrot H &
Cucumber and Red Onion & /K ~ % &
Cabbage and Capsicum WE - ®H )
Russian Egg Salad BEHEDE /A
Tomato and Mozzarella Cheese Salad E W Kk 2 = D &
Bacon, Crab Roc and Potato Salad B R & F EF W &
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DRESSINGS ¥ f# & it

Caesar, Thousand Islands and Herbs Vinaigretee
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CONDIMENTS B #

Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions
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SOUPS #%
Cream of Black Truffle Soup N
served with Selection Bread Rolls and Bucter Bt & =N 5 & K 4
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HOT DISHES # &

Roasted New Zealand Rack of Lamb #1 78 B8 /& ¥ %

Roast Beef Fillet with Porcini Mushroom Sauce & 2F ¥ & 4 I & 7t
Prawns with Lemon Thyme Butter EEEEEF MAR
Roasted Spring Chicken with Herbs & EEEH
Cutlet Pork Chop with Japanese Curry Sauce 5 5 5 8% # B = W1 18

Steamed Fresh Garoupa BRE KB
Sautéed Scallops with Broccoli 7 BREDEF
Baked Black Truffle Mashed Potaco 13 2N B E &
ME L

Stir-fried Seasonal Vegetables with Mixed Mushroom
Baked Penne Pasta with Mushroom and Cheese & % = £
Fried Rice with Diced Roasted Duck and Foie Gras & FF X
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Roast US Rib-eye Steak with Pepper Sauce BXEFARE ZEHT

‘» Roasted Gammon Ham Bone with Cloves Honey Sauce ETEREANR
L e
va@ DESSERTS i &

/4
[\ «/V Macaroon & 3 /N # 8
/ Tiramisu B K F 2 + & #
'\‘ // Cheese Pudding Et+tH 8
: \ ‘ Marble Cheese Cake K B F & 2 + E #
“ French Cream Puff 32 X\ B & /8 %

Chocolate Red Bean Cake K & DAL & B £
Red Velvet Cake 4 % # & %

Mini Fruic Tarclees 3 R i R @
Assorted Chocolace 5§ # K & B E—X

Movenpick Ice-cream Movenpickg *,i“
Fresh Fruit Placter #7 8 £ 2

Coffee or Tea Wl BE 3 %
fir 3% ¥ HKS$/28
+10% service charge per person

(Minimum 50 persons)  (Serving for 2 hours)




